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Let us bring your next
conference or event to life.
Federation University Australia, Gippsland Campus offers a unique range of
flexible spaces catering to a wide variety of uses and events. 

Our modern, on trend catering services compliments our unique conference and
events venues. 

Functions may range from intimate gatherings, small meetings, large
conferences, planning days, cocktail events, sit-down dinners and weddings
through to concerts and balls.

We are proud to support local, with our food and beverage menus featuring a
selection of the best produce our regions have on offer.

We will work with you to put together a tailored package personalised to your
tastes, budget and event themes, featuring local produce and gourmet
selections. All inclusive packages may also include accommodation and
recreation options, as well as print services and more.

Federation University presents the perfect setting for your event.

Contact us to make an appointment to inspect our venues and 
discuss the various options available. 

Contact us
03 5327 9480
hospitalityandevents@federation.edu.au
federation.edu.au/hospitalityandevents



 Cost Per Serve

Assorted Point Sandwiches - Six Points

Assorted Wraps

Assortment of Three Hot Pastries

Assorted Hot Pastries & Sandwiches

Mini Gluten Free Hot Pastries

House Made Soup of the Day - Min. 10

$11.25

$11.00

$10.50

$14.00

$4.25

$8.00

Cost Per Piece

House Baked Lemonade Scones with Jam and Cream - Min. 6

Savoury Scones - Min. 6

Freshly Baked Assorted Danishes - Min. 6

Iced Donuts

Macarons

Seasonal House Made Muffin - Min. 6

Assorted Slices

Gourmet Sweet Tarts

Byron Bay Cookies

Gluten Free Byron Bay Assorted Cookies

Assorted Point Sandwiches - Six Points

Mini Gluten Free Hot Pastries

House Made Mini Roasted Vegetable Quiches

Mini Gourmet Sausage Roll

Mini Gourmet Beef Pie

Mini Spinach & Ricotta Roll

Mini Chicken and Camembert Pie

$6.00

$6.00

$4.00

$3.50

$3.00

$3.40

$4.50

$3.80

$4.00

$4.50

$11.25

$4.25

$3.50

$3.50

$3.50

$3.50

$3.90

Federation.edu.au/hospitalityandevents

Morning and Afternoon Tea

Sample menu offerings and pricing subject to change. 
Current choices and pricing available in Flex Catering Portal. 

Lunch



 Cost Per Platter

Cheese Platter - Serves 10

House Made Mezze Platter - Serves 8

Seasonal Fruit Platter

Mixed Antipasto Platter - Serves 10

$76.00

$54.00

From $40.00

From $64.00

Cost Per Piece

Roasted Vegetable Tarts

Assorted Sushi Pieces - Min. 6

Mini Gluten Free Hot Pastries

Mini Gourmet Sausage Roll

Mini Spinach & Ricotta Roll

Four Cheese Arancini

Spinach and Ricotta Roll - Min. 10

Pea and Mint Fritters - Min. 6

Fig Cracker with Maffra Brie & Balsamic Strawberries - Min. 6

Blue Cheese Wafer, Citrus, Pear & Date Jam - Min. 6

Smoked Paprika Roasted Pumpkin Bruschetta - Min. 6

Savoury Tartlet with Avocado & Mango Salsa with Grilled Prawn - Min. 6

$3.50

$2.50

$4.25

$3.50

$3.50

$3.50

$3.50

$3.50

$4.00

$3.50

$3.50

$4.50
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Cost Per Person

Buffet Lunch - Min. 20

Plated Lunch – 2 course 
Plated Lunch – 3 course 

Plated Dinner – 2 course 
Plated Dinner – 3 course

Please contact us if you would llike to discuss options. 

$40.00

From $52.00
From $65.00

From $59.00
From $75.00

Canapes

Sample menu offerings and pricing subject to change. 
Current choices and pricing available in Flex Catering Portal. 

Platters

Plated meals



 Cost

Percolated Coffee and Tea Assortment - Min. 6

Budget Beverage Package - Min. 6 

Sparkling Mineral Water by the Bottle - 750 ml

Stillwater with Glasses 

Bottled Spring Water 600ml

Apple Juice - Carafe

All Day Beverage Package - Min. 6

$5.00 Per Person

$4.70 Per Person

$7.50

$1.00 Per Person

$2.00

$6.80

$12.00 Per Person

 Cost Per Person

Morning or Afternoon Tea Package - Min. 12
Includes Percolated coffee and a selection of teas.

Half Day Package - Min. 12
Morning tea: two options from our Morning or Afternoon Tea selections.
Lunch: Includes freshly made point sandwiches & mini pastries (6 pieces/ per person)
Package includes percolated coffee, selection of tea, and orange juice.

All Day Express Package - Min. 12
Morning tea: two options from our morning tea selection. 
Lunch: freshly made sandwiches & mini pastries (6 pieces/person). 
Afternoon Tea: please choose two options from afternoon tea selection. 
Included beverages: percolated coffee, selection of teas, orange juice, sparkling water are included across
the three service times.

All Day Indulge Package - Min. 12
Morning tea: three options from our morning tea selection.
Lunch: freshly made sandwich points. Please choose three options from our hot and cold canape menu. (7
pieces per person)
Afternoon Tea: please choose two options from our afternoon tea selection.
Included beverages: percolated coffee, selection of teas, orange juice, and sparkling water.

The Lunch Box
Freshly made wrap, sweet slice, energy nut mix assortment, piece of fruit and Emma Toms premium fruit
drink.

$14.00

$35.00

$40.00

$50.00

$28.00

Federation.edu.au/hospitalityandevents

Packages

Sample menu offerings and pricing subject to change. 
Current choices and pricing available in Flex Catering Portal. 

Beverages



Venues
A variety of flexible and unique venues are available to successfully host your next event. Venues are available across
campuses in Ballarat, Gippsland or Berwick, and are suitable for groups of any size.

Our Gippsland venues include meeting rooms, lecture theatres, breakout rooms, multi-purpose spaces, function and dining
areas.

The Auditorium
The Auditorium provides a flexible space suitable for a range of uses. With a capacity of up to 600 theatre style, the space
provides the perfect location for your next event.

Accommodation and Recreation
At Federation University we specialise in accommodating large groups, including school groups, sporting groups and other
special interest groups.

We are able to offer a range of accommodation options with private bedrooms and shared or private  facilities. Large
communal areas, sporting facilities, program activities, recreation options, easy access  parking and more may also be
available.

Printing Services
Our in-house print services ensure your event collatoral is printed to the highest standard, and delivered  directly to your
venue. With a key focus on customer service, we can assist you with any of your printing  questions, with our experience
and knowledge of the industry. Let us guide you through the process and  recommend the products to make your printing
stand out.

Location
Our Gippsland campus is ideally located just two hours from Melbourne, in the foothills of the Strzelecki  Ranges. Within a
short distance of the campus you will find numerous parks, nature walks, hikes and biking trails. 

Ask us what local attractions may be suitable to include in your program making the most of your visit.

Why not put together the full package?
Our dedicated and friendly team look forward to working with you to design a tailored and
flexible all-inclusive package for your next event. 

Hospitality and Events, Commercial Services
03 5327 9480
hospitalityandevents@federation.edu.au
federation.edu.au/hospitalityandevents
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